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DEAR ABBY:
• Vegetarians shouldn’t be all that
high and mighty because they don’t
“kill” to eat. Vegetables also are
living things. In fact, it’s more
sporting to eat cows, pigs, deer and
fish. At least they have a chance of
getting away. Pity the poor
vegetables who have absolutely no
chance for escape. –SAVE THE
VEGETABLES

DEAR SAVE:
• For crusaders who want to
campaign to save the
vegetables, I submit, as an
appropriate battle cry,
“Lettuce Alone”! Or is that
too corny?

Definition
• Herbs are plants whose
flowers, leaves, seeds, roots,
bark or other parts are used for
flavoring, fragrance,
medicines, cosmetics or dyes.
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Herb Uses
• Many herbs make beautiful
and interesting plants in the
landscape as hedges,
specimen plants, ground
covers, or in rock gardens and
containers.

Successful Herb Gardens Need
• A plan
• A good location
• Good soil preparation
• Correct planting
• Good maintenance
• Harvest at the right time

Plan The Herb Garden
• What will the family use?
• Involve the family.
• Choose adapted varieties.

Herb Uses
• In selecting herbs, choose
those that are attractive in your
garden as well as those you
will use.

Herb Selections
• Do not plant herbs that are of
little use to you, or are not
attractive, or you can lose
interest in herbs.

Classification
• Herbs are annual, biennial or
perennial so group them
accordingly in your garden.

Choose a Location
• Minimum of 6-8 hours of
sunlight
• Accessible water supply
• Convenient location

Soil Preparation
• Water holding capacity
• Good drainage
• Porous
• Easy to work
• Fertile

Planting
• Seed and transplant selection
• Fertilization
• Depth
• Initial care
• Timing

Planting

Propagation
• Most herbs can be started
from seed. In some cases,
cuttings or divisions are much
simpler and quicker.

Maintenance
• Weed control
• Disease control
• Insect control
• Watering
• Fertilization

Maintenance

Fertilizers
• Fertilize herbs lightly in the
spring but do not fertilize them
throughout the growing
season.

Fertilizers
• Too much
fertilizer
produces more
growth with
less flavor and
aroma.

Harvesting
• To help concentrate the flavor
and aroma of the plants for
which you use only leaves,
pick off the flower heads when
they appear.

Harvesting
• Fresh herbs are picked as
soon as the plant has enough
foliage to maintain continued
growth.

Harvesting
• Pick leaves for drying just
before the plant flowers. Trim
off the tips of the branches and
discard dead or diseased
leaves.

Harvesting

Harvesting
• Wash them in cool water and
shake them off.

Harvesting

Preserving
• Dry herbs in a warm area on
racks or trays. Never sun dry
herbs because it fades the
color and destroys the flavor.

Preserving
• Dry herbs in moments without
losing color or flavor by drying
between paper towels in a
microwave.

Preserving
• Crumble the dry leaves and
store them away from light.

Preserving
• Some herbs are best
preserved by freezing. Pick the
leaves and stems and pack
them into small plastic bags.

Preserving
• Blanching will keep flavor and
color from diminishing
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Culinary Herbs
Culinary herbs are used for flavoring
and seasoning food.

Culinary Herbs
These herbs are also important for our
health and especially as a salt
replacement for people on restricted
diets.

Culinary Herbs
Generally, fresh herbs give the best
flavor and dried herbs are convenient
for winter use.

Culinary Herbs
The time for harvesting depends on the
part of the plant being used, whether
it be flower, leaves, seeds, stems or
roots.

Dye Herbs
Dye herbs include plants used
in the past and present in
coloring natural fibers such as
wool, cotton, linen, and silk.

Dye Herbs
Different parts are used,
including flowers, fruit, roots
and leaves. The dye-producing
part of the plant is boiled to
extract the dye.

Dye Herbs
Before the fiber is dyed, it is important
to treat it with a mordant to make the
dye more permanent. Natural dyes
offer subtle, earthy colors.

Dye Herbs

Dioscorides Herbs
Dioscorides herbs are a representative
selection from plants listed about 60
A.D. by the Greek physician,
Dioscorides.

Dioscorides Herbs
The modern science of
pharmacology is traced back
to his efforts to list
systematically the plants that
were used for medicine.

Dioscorides Herbs
His list, De Materia
Medica, was
used as a basis
for early herbals
and is still
referred to in the
20th century.

Early American Herbs
The Early American herbs are
plants brought from the Old
World by the colonists, and
native plants used in colonial
times.

Early American Herbs

Early American Herbs
Herbs were important in the settlers’
lives. They improved their nutrition,
flavored food, made medicines, dyed
clothes, kept away pests, and added
fragrance to their homes.

Beverage Herbs
These plants
flavor teas,
liquors and
other
beverages.

Beverage Herbs
Mixtures of herbs are often used
to enhance flavor. Ginger, for
example, is the flavor source
for ginger ale, ginger beer,
wine and brandy.

Beverage Herbs

Beverage Herbs
Teas are made by
boiling leaves,
roots or seeds of
the desired plant.

Industrial Herbs
Industrial herbs include plants that
supply sources of fuel, fiber and other
essential products for modern
industry. Many industries use
botanical resources.

Industrial Herbs
Most plants used for industry are
cultivated. The perfume industry, for
example, cultivates plants for
producing essential oils used in
perfume.

Industrial Herbs

Fragrance Herbs
Fragrance herbs are a collection of
plants that historically have been
grown for their sweet scents and the
pleasure they give.

Fragrance Herbs
There is a surge of
popularity in the
enjoyment of
fragrance.

Fragrance Herbs
Baskets of lavender and lemon balm,
jars of mint and rosemary, sachets of
herbs and bowls of pot-pourri or
fragrant plants by a door or window
add to the pleasure of your home.

Fragrance Herbs

Oriental Herbs
Oriental herbs have
a broad range of
uses in China and
Japan and other
Oriental areas.

Oriental Herbs
Herb usage
became a way
of life in China
and this
gradually
infiltrated into
other Asian
countries.

Oriental Herbs
Oriental herb usage is said to have
originated in China under the
Emperor Shen Nung, or “The divine
Husband-Man” about 2780 B.C.

Oriental Herbs
Due to Shen Nung’s
initiations a “Great
Herbsal” was
published in China.

American Indian Herbs
These herbs are
plants used by
Northern American
Indians.

American Indian Herbs
In some cases, the
North American
Indians cultivated
wild plants.

American Indian Herbs
When collecting plants or plant parts, they
were careful to leave seeds behind to
perpetuate the plant.

American Indian Herbs
Indians shared their knowledge of wild
plants with the settlers, helping them
survive the transition to the new
country.

American Indian Herbs

Plants In Medicine
Medicinal herbs
includes herbs
used in modern
medicine or from
which alkaloids
have been
extracted for
medicinal use.

Plants In Medicine
Our main sources of botanical drugs are
plants growing in the wild.

Plants In Medicine
The majority grow
in the forests of
Appalachia, in
the states along
the Great Lakes
and in the West.

Plants In Medicine
It is estimated that less than 10 percent
of our drug plants come from
cultivated sources. Only a small
portion are imported from other
countries.

Plants In Medicine

-- REMEMBER –
SELF-MEDICATION WITH
WILD PLANTS CAN BE
VERY DANGEROUS.

Herb Descriptions

Anise
• A dainty annual with finely cut,
serrated leaves and small,
whitish flowers in flat clusters.
Leaves and seeds have a
sweet licorice taste.

Anise

Basil
• An annual with spicy, light
green or dark purple leaves
with many available varieties
and growth habits. Small,
white flowers appear in spikes.

Basil

Purple Basil

Borage
• An annual with showy
sky‑blue, star‑shaped flowers
and coarse, hairy leaves and.
Flowers and leaves give a
cool, cucumber‑like flavor to
summer drinks. Attractive to
bees.

Borage

Caraway
• A biennial with very finely cut
leaves and flowers that
resemble a carrot. Aromatic
seeds are popular for cooking
and in liqueurs.

Caraway

Catnip
• A hardy perennial with leaves
that are green on top and gray
underneath. Used for tea and
seasoning and is attractive to
cats. Flowers form purple
spikes.

Catnip

Chives
• Small, onion‑like plant in
clumps that produces light
purple flowers. Used as an
ornamental plant and leaves
provide onion-like flavor.

Chives

Coriander
• An annual with umbels of
pinkish‑white flowers and
feathery leaves. Leaves have
a disagreeable odor. Seeds
are used whole or crushed in
spice mixtures and curry
powders.

Coriander

Dill
• An annual with dark green
stems and feathery
bluish‑green leaves. Flowers
are yellow in flat umbels.
Chopped leaves and seeds
are used many ways.

Dill

Fennel
• Several species, but sweet
fennel is best. Bright green,
delicate leaves grow below
yellow flower umbels. It has a
faint anise fragrance. Often
used with fish but has many
uses.

Fennel

Horehound
• A coarse perennial with
crinkled leaves covered with
whitish hairs. Harvest leaves
and small stems before
flowering. Most popular use is
to flavor candy.

Horehound

Hyssop
• A hardy perennial with small,
leaves and colored flower
spikes. Harvest young leaves
to add a slightly bitter, mint
flavor to salads. Used to flavor
liqueurs and as a condiment.

Hyssop

Lavender
• Several species, but English
lavender is best. Woody plants
with narrow gray‑green leaves.
Flowers spikes are bluish
purple. Scent is strongest in
the flowers. Used in potpourri,
sachets or teas.

Lavender

Lemon balm
• Perennial with light green,
deeply veined, heart‑shaped
leaves. Yellowish‑white flowers
throughout the summer.
Harvest during the season but
the first harvest is best. Use
with jams, jellies and fruit
salads.

Lemon balm

Lemon verbena
• Tender, woody shrub with
long, pointed, dark green
leaves. Lemon verbena flavors
teas, drinks and jellies.

Lemon verbena

Lovage
• A tall perennial plant with
shiny, dark green leaves.
Hollow stems terminate in
yellow flowers clusters.
Leaves, young stems and
roots give a spicy taste to
dishes or soups.

Lovage

Sweet Marjoram
• Three major species and one
is called oregano.

Sweet Marjoram
• Sweet marjoram grows as a
sweet, spicy low growing
annual with small, gray‑green
leaves. Flower are pale mauve
to white and the delicate flavor
is used with beef, game or
poultry.

Sweet Marjoram

Oregano
• A sprawling plant with much
coarser leaves than sweet
marjoram. There is
disagreement on the best
oregano flavor. Spanish thyme
is an alternative.

Oregano

Parsley
• A biennial with curly, dark
green foliage. The most
popular of all herbs. Seeds are
slow to germinate.

Parsley

Peppermint
• Spreading plant with numerous
upright reddish shoots and
dark green leaves that get 2
feet high. Grows best in moist
soils. Cut stems just as
flowering begins. Mints are
invasive.

Peppermint

Rosemary
• Only Arp variety is winterhardy hear. Needs sunny
location and well-drained soil.
Prune potted plants as
necessary to keep them
proportional to the pot. Popular
for meats and shellfish.

Rosemary

Sage
• A woody perennial with
oblong, wooly, gray-green
leaves. Several forms are
available, including purpleleaved, variegated-leaved.
Needs sun and well-drained
soil. Use with meats and

Sage

Pineapple Sage
• Not reliably winter-hardy so
over winter in pots. Has rough,
pointed leaves. Gives a
pineapple scent to potpourris
or flavor to drinks.

Pineapple Sage

Spearmint
• Crinkled leaves are lighter
green than peppermint. Hardy,
but needs moist soil. Pick
leaves and stems as needed
but for drying, pick stems as
flowers form. Use in cold
drinks or for mint sauce.

Spearmint

Tarragon
• Twisted, narrow, dark green
leaves on a woody perennial.
Likes partial shade and winter
protection in colder climates.
Use fresh leaves and stems to
flavor vinegar as flavor is lost
during drying.

Tarragon

Thyme
• Prostate plants with wiry,
woody stems and small
leaves. Needs good light and
well‑drained soil. Plants are
not long‑lived and may need
replacement frequently.

Thyme
• Other thymes are useful and
attractive. Mother‑of‑thyme,
wooly thyme and lemon thyme
are popular. All thyme species
are good seasonings. Harvest
shoots while in flower.

Thyme

Wooly Thyme

Thyme

Sweet Woodruff
• A low-growing perennial with
shiny leaves in whorls around
each stem. Grow in shade.
Harvest leaves as flowering
starts. Use for potpourri or
flavoring.

Sweet Woodruff

The End
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Jay Dee Gunnell Is Next Week

Angelica
• A tall biennial with large
clusters of small greenish
flowers. Used for condiment
and hollow stems are candied.
Collect roots and leaves in late
summer of second year.

Angelica

Chervil
• An annual with lacy leaves like
parsley but paler green. It has
flat heads of white flowers and
is used like parsley.

Chervil

Sweet Cicely
• Decorative downy, fernlike
leaves and white umbel
flowers. Needs partial shade.
Seeds are picked green and
used fresh with other herbs.
Once used as a sugar
substitute and a furniture

Sweet Cicely

Summer Savory
• Small, bronze-green leaves
and small white or lavender
flowers. Cut when in bud and
hang to dry. Use for a
condiment with meats and
vegetables.

Summer Savory

Winter Savory
• Woody plant with shiny,
pointed, dark green leaves and
small white or lavender
flowers. Needs a well-drained,
sandy soil. Trim out dead
branches. Pick and dry at any
time.

Winter Savory

